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Eliza Huang
Majored in Master of Food Science

Worked for food, food additive and functional food
iIndustry more than 15 years, familiar with the
regulation of food additive and functional food

Now responsible for the technical-supporting work
about food additive and functional food in SGS
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SGS BEFENutrition

I

A 25~30%

)

WY % B 5 8966 300%
AXEXRRER 30-503%E

BRA2S50~75%
4T % 50-100%
¥ 25~50%

P2 300-500%
KR 200~-400%

CRERERY
250~400%
X 12008+
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B I Category

= i Food
m 5k £ Fortified Food
m Rk € A b Special Dietary Food

m R (B AR A e )
Health Food (Inc. Dietary Supplements)
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H

S MR Overview

m Rkl: AESE

Mineral Waters

Food Supplements

Addition of Vitamins & Minerals
Dietetic Foods

Foods for Infants & Yong Children
Foods for Weight Reduction

Foods for Special Medical Purposes
Foods for People Intolerant to Gluten
Foods for Sports People

Foods for Diabetics

B EH: BEefhiFIDietary Supplements

=

1994 DSHEA Dietary Supplement Health and Education Act of 1994

A R R R MFOSHU

FNFC: Foods with Nutrient Function Claims (Vitamins and Minerals)
FOSHU: Foods for Specified Health Uses

12
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SGS B IEFRZNutrition Label

Examples of Graphic Enhancements used by the FDA

Helvetica Regular 8
point with 1 point of
leading

3 point rule

8 point Helvetica Black
with 4 points of leading

Nutrition Facts

Serving Size 1 cup (228g)
Serving Per Container 2

Amount Per Serving

Saturated Fat 5g 25%

J-/ Franklin Gothic Heavy or

Helvetica Black, flush left

& flush right, no smaller
than 13 point

Calories 260 Calories from Fat 120 7 point rule
% Dally Va ) )
Total Fat 13g z;“?‘h""""" 6 point Helvetica Black

<+—— All labels enclosed by

Trans Fat 2g ; ol
: Cholesterol 30mg 10% 1/2 point box rule within 3
;M point rule centered " Sodtum toomg 28% points of text measure
atwgen nutrlgnts Total Carbohydrate 31g 10%
(2 pnlnts_leadlng above ¥ Dietary Fiber 0g 0% 4
and 2 points below) Sugars 5g «— 1/4 point rule
Protein 59
. . I
8 point Helvetica - Vitamin A 4% s+ Vitamin C 2%
Regular with 4 points Calcium 15% . Iron 4% Type below vitamins and
of |ead|ng *Parcent Dally Vakses are based on a 2,000 caloris dist. minerals {fﬂﬂtnﬂtES} is 6

8 point Helvetica
Regular, 4 points of
leading with 10 point
bullets.

Your Dally Values may be higher or lowar depending on
your caloria neads:

Calories: 2,000 2,500
Total Fat Lass than B5g Big
Sal Fat Lass than 20y 25g
Cholastarol Lass than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375g

Diatary Fibar 25g 30g

point with 1 point of leading
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(P N\ RSILFE e 2iE)  (FEA 595, 200946 H1H &I
73

(e N RGOSR frdh ik st tige i) - ([H 55 B4 55575 2009

égn%ﬁbn FAE P IR BE R EY R R #1275 201046 H1H
ChtAT

«)@“nn{f‘ﬂﬂ FE LA E LY (CHAERA T35 20104E3 H30 H #d i
o

CPRfdE g s 2 InE GRAT) ) (B
ok A

20094FE3 HOH : KT EIA (AT vkys nEE & H Y oA & s i

FUE TG U A A B k) faE s (BB K (2009) 21%5)

201247 H17H: BATIINATT R T ZRFeAMH & S A0 b A V] TAE

fFam s (R (2012) 6095 )

1k

b

I R4 5195)
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SGS

GB2762-2012 : (B VGIDIIR &)

GB 2760-2011 : & S InsFAd FH brifi )

GB 14880-2012: (& fh'g 7 smAbsf Al H i)
GB 16740-1997 :  ({rfi (Thfe) & il HFrHED
GB10765-2010: 22 )L 77 &

GB10767-2010: R KZE LA LEC T £

GB 25596-2010 : £l 24 [ K hR i ik = 22 s 22 ) LIC
7 )

GB10769-2010 : Z24h ) LAK4E B & 5

GB10770-2010 : Z24h ) LEER:AE B & 5

El"n%)ﬁ I Kb vE Sk e A GG e 7 & fad iy (fiEsk
u

G

{
=~
=
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m

i\ % i Certification
A0 H Testing Item
ik Jj ¥ Testing Method

Rk ZResult Deviation
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SGS W %8 i Certification

B CMAF/CMA (China Metrology Accreditation for Food)
o FMAMINIAENNZ (RS T IOAE R » 745
CMAFAIE,
o EZIANMZEME: 7E2012.11. 107 REFCMA F& BN,
A8 F ] b AT XS A0 I e B A Y 25

B CNAS (China National Accreditation Service for
Conformity Assessment )

o HEEKIFEEFINNZ RS
o RIS BRFE1SOL7025 ) Tk

B [LAC-MRA: [EBrsEE s\ ] 4] 2R
o ZiFERIN, HEPFREIN, KM, SERAN”

\\\\”"'/’l/
NS S
MA @ N

,//’/Illl\\‘\\\

CNAS L0599
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SGS WA H iE#ETesting Item

T B Y

BB =i D BIRKE, FHR R LTEAR ?

L 273710

BEEHTHRER MBS EER, RETHERYR?

m JEFINH

BEMEAIFRAZRBRT ?

WS E AN F IR AR G ?

X BEHIRERITA?

BRI — T X i R AR WL ) ?
REE LB — TP A aEH?
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SGS WA 7 kB Testing Method

B FERERRETE
o FEMANST:
— YR IR 4
— B R IREE A
o HFETE. AMBAEE
o FEEARYE: AEYEIR
B PENNATF R
o RETIH
o TR
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BRRLERIFL GE

B e —_— = § =y
Za)leEmEmpiiraEREailE

National food safety standard I:Fl ‘ilé A % ;j‘::‘ %n EI EI % *’i:\‘ ?%

Determination of free biotin in foods for infants and young children.,
GB 5413.19—2010

milk and milk products

6.2 HEAILE
6.2.1 FHHER
FREL— e BB S CRSHEZE 0.0001 @) F 250 mL = ffieh | B @R & 02 pg~0.5 pg M E| 4k4:
6.2.3 1,
6.2.2 Mk

W — e B RS T 250 mL = A 2SN E 02 pg~05 ng 9% . Bt 6.2.3 £,
6.2.3 HHEAYERN

24



SGS

AOAC Official Method 991.43
Total, Soluble, and Insoluble Dietary Fiber
in Foods

Enzymatic-Gravimetric Method, MES-TRIS Buffer
First Action 1991
Final Action 1994

E. Preparation of Test Samp Iel

Prepare test portions as in 985.29F (see 45.4.07, 1f fat content of test sample 15 unknown, defat before determining dietary

fiher). For high sugar test samples, desugar before determining dietary fiher by extractmg 2-3 tines with 85% ethanal, 10
mLig, decanting, and then dryng overnight at 40°C.

Run 2 blanksfassay with test portions to measure any contribution from reagents to residue.

25



SGS MR IR ZResult Deviation

m RS EEIE R

iEEEE KM M B EHPLCIERM LA
A Ah 2 (B A AR D

PreESE (VD2+VD3, VEFE, MR EEABC)
R BE4E/AMERR/BHER/GMO/ &AL

m SRRR
o FHHG (LA¥*3H)
o IRH AL
— WHEA
- JEHRE(VEHR |,
o | 7: v
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SGS SGS Global SGS£ ¥k

_SG§

GENEVA *
AMERICAS EUROPE, AFRICA & ASIA PACIFIC
335 OFFICES & LABORATORIES MIDDLE EAST 360 OFFICES & LABORATORIES

13000 EMPLOYEES 740 OFFICES & LABORATORIES 20 000 EMPLOYEES

26 000 EMPLOYEES




SGS FOOD CAPABILITIES
THE SGS FOOD TESTING LAB NETWORK

B Over 60 laboratories in 41 countries

il «

HUNGARY
SERBIA
CROATIA _

?GERMANY
ETHERLANDS

s
BELGIUM
CANADA
0L
. 3
2 .
. 4 .

FRANCE

CHINA
CHONGQING
DALIAN
GUANGZHOU
NANJING
NINGBO
QINGDAO
SHANGHAI
TIANJIN
WUHAN
XIAMEN

PORTUGAL
ﬁ‘ y X
‘ BANG! DES;I °
=
‘ # ‘ ALAYSI
COTEDIVOIRE .j SRILANKA
KENYA THAILAND ﬁ "' J

INDONESIA”™
t MAURITIUS SINGAPORE
AUSTRALIA

R 4

December 2012
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Net Work In China

W600% {707 T
WA S

W11

H [E

4 /R 1% Haerbin

K% Changchun

7EFH Shenyang

b5 Beiji%ﬁ,ﬂm ﬁgbalianﬁm

FKIE Tianji
Shijiazhuang & Yantai
El%Eil‘Qingdao ﬂm
V4% ~
Xi'an
R .
ﬁ“a‘Nammgﬁm
Zhengzhou . ]
S O Hefei MHSuzhou ’@J:iﬁShanghal
Chengdu i) G B Hangzhou
| Wuhan %:WNingboﬁm
Chongqing = o
FSNanchagg M Wenzhou

A& M Fuzhou

] Bl xiafen Bm
T B@ & JHQuanzhou
Guangz‘ho E%Donguan \

A
e

_ ?%.i)IIShenzhen
T Zhanjiang  FF¥#EHongkong

A
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A E RS- Food Service

S % P
Laboratory Testing
[y 0L A

Product Inspection
=Tk

Third Party Certificate

LAY 7 B %

2nd Party Supplier Auditing
ZERERIT RS

Quality Improvement Program (QIP)

PAHEE

Hygiene Auditing

mEHRE
Store Check

B 55 m AR S

Private Label

B FAREH
Technical
Consulting
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« USP

- BP

- EP

- 1SO

- AOAC

* FDA

« ASTA
* EN

* FCC

- JECFA
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SGS B4 Summary

v

B EXREAZEREERAHANEA
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Th@nk You !

H MW Eliza Huang
Tel:+86-21-61156823

Email: huangrichen@sina.com
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